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Goodlryes ure nat the end,
They simply mean 11l miss you,

Until we meet agnin!
Another year... gone in a jiffi.. Our much-loved seniors, the French Toast Mafia are all

ufhﬁyhﬁ.mnrﬁumﬂum u&utﬁ:mlmﬂmﬂlxﬁn their career.
Tt ix with o heavy heart we bid adieu io them, we wish them the best of everythingl!l
FTM you will be missed!l]

To all the distinguised readers 13

The i 15
. mﬂmwhm%mw:hhj?immﬂmm peak through the grand 13

Hungry? Thinking about supper? Do you have to what astronauts eat, out in the space? Sneak through

The food industry buszes incessamtly with innovations & policies, that's what ndustry Burs will focus on.
Campus life in CPTRI is one of a kind m:l:;lmlﬂmnaiﬂﬂ{ to the activties that goes on her, an excerpt of which s
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i the the Food
. Mhnhmrhntuﬂu. du&tﬁﬂ:;, n o

The Career corner renders handy tips and tricks to spice up your resume for the forthcoming placements.
I- ng down the timeline owr ahovwnl Ms. Anu Kempursth (z004-2005) has a bit of chat with us in the alionn column. 22

The placement section adds a feather io the cap, d&m::m&“mmm%ww
| an emaoj

Captured through the lenses, the magnificence of the cumpus is porbrayed in the photography section.
Go on-. Keep Scrolling!
Creativity is contmgious, pass it onl
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About Abhyuday.....

Emerging as a pioncer in food research in 1950 and continuing to provide an impetus
to the food and allied sectors, CFTRI is the backbone of food-based scientific as well as industrial
developments in India. The gencsis of Abhyuday owes itsclf fo the heritage that was created by the
great minds that have been a part of this institution ever since the beginning and emerged from here as
successful individuals spreading the glory of this place far and wide.

Abhyuday is a Sanskrit word which means beginning or awakening...

Awakening for re-inventing the vigour and Slrength by breaking away from the
shackles of mediocrity and sombreness...Awakening for being the change and leading the way...

The e-newsletter, it is expecied would try and achieve its goal of promoling
dissemination of the right and benign knowlecge and act like an umbilical cord that would keep us
connected o our mother mstitution.

Industry Buzz will include the past months developments in food indusiry viz. M&A,
new product launches, new market entrants, market reviews, inventions and innovations cic.The
Cover-Story will track one most important development of the month in the food industry with a
detailed analysis from all the quarters. What The Food! will shed light on the interesling and lesser
known facts aboul food Kampus Khabar will attempt (o (rack the campus news, developments,
conference and seminars, tech-talks by our alumni.Career Corner would be the space where articles
related to interpersonal and communication skill development, interview etiqueite, CV writing skills
efc. would be stressed.

The most exclusive of all the sections would be the Alumn Column which will feature
technical articlcs, literary and artislic works, tweets and blogposts, creative and memorable
contributions by our distinguished alumni. Also, we shall run a feature on one prominent CFTR lan i
any ficld in each edition.

Besides, updates regarding upcoming seminars and evenls, congratulatory messages on
birthdays and anniversaries, placements and promotions of alumni will also be featured.
Advertisements from induslries and entreprencurs will also be featured for free. With a view to ensure
the involvement of the readers and make the experience worthwhile, some games like crosswords, food
quiz, jigsaw puzzies, riddles cte. would also be incorporated.
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| Cosmo Cuisine

~ Gazing at the clear night sky, we lie on the makeshift mattresses laid out
on the terrace of my grﬂ.i:-ldpa'rent's' home, hoping to catch a glimpse of a
shopoting star. This was yvears ago, now that I choose to muse on it, there
might hdve been a few moments when I did pandar about the luck}r

_ astrunauts who get to watch the beauty day in and day out. But never did
I think about the food that they .eat, out in the space. Not until T chnsﬂ

- Food Techualngy as my Undergrad course.

Space :t'_npd‘- is a type of food engineersd and prlncaasud for consumption by astronauts.in a
zem-gn’wiw-:nvirnnnient'.jﬂlul' just as a source of nutrition, food also happens to be deeply
.intertwined with our emotions, Hence the strategically designed Cosmo-cuisine shoulders an
':arrny" of resppnosibjlities including providing energy, being safe, wholesome, lightweight,
compact, well packaged. (with 4 Bar code and pruparﬁﬁﬁn instriictions jin both English and
Russian), fast to serve, ruquiru minimal cleaning up (Foods that tend to leave crumbs,’ like
‘breads are ill-suited for xplcﬁ}, and mnut 1_I|11p.u|‘.l1'1:.=.|.1:1t1:,Ir tasty, w1th a nuatalglc touch to avoid
homesickness (or should 1 say aarth ulnk:nesa} It must be nutqd. that the food prepared must
have a long shelf life, while- bt-u:ln euuj" and safe to'store, prepare and consume in the machinery
filled waighllnu mwimnm&nts of mll’:tnud ipacanraft Needless to say, degigning a diet plan :
that fits the above criteria is & d.u.ununs task am:l hence new methods was, is and will be -
'dewnad for tontinuous imprnvemunt n-f the' food' ‘h::ing pruduccd It"s high‘ly praccnued and'
l-wnakad a m_ll.linn wayn to deal with safqty and nhal_f‘ I,ifn
The initial idea from Th= h-!‘_ln,in Sp,n'c'n Committce--uf’thn Spade Science Board in 1963 was to
supply astrohauts with a Ifﬂl'l:ll'l-lla diet that wpuid supply all the needed v_ita_.mins and nutrients.
Caleoric regquirements of aat'mnéﬁi;s-' iu‘le determined by the, National ‘Research ‘Council formula
. for basal energy expenditure (BEE). W;hih”ihnjr' need to consume about the same number of
. calories as they do on Earth, the nninunt of . iron’ and uodmm in their diet is limited. The
standard shuttle menu repeats after 7 days. Fﬂur’tn the miimun, they are fed luw residual
lﬂunch-dl}r hrankfuts to reducu the c:hnncﬁs ﬂm!. tl:lﬁ;.f -Jw'nuld dafm::ntu in flight.

MISSION &ND FOOD. .. 3 P *

‘
John Glenn as the 1st .ﬁm&r‘lca‘n to orbit Earth fFriandﬂup e 1952], had to exper:mant
eating in microgravity. Reportedly, he squegezed lpp'!as.t_u_qe and puréed beef from metal
tubes down a straw and into his mouth through .a.port in his helmet. Experts were
concerned that weightlessness would im‘pai.l' s‘lml.lnwﬂlh,_g, whir:h was eventually proved
wrong (thanks to peristalsis!!!}). - . > !
Astronauts in later Mercury missions (1959— 1§63} ata 'bit&-s:zed :-.nbea. freaze-dnedl
powders vacuum-packed in retort pouches. ;
In Gemini missions (1955-196&) tubes {hﬂmnﬂr than the fﬂﬂdﬂ they contained) were
abandoned. Gelatin cuatlnga helped pravantlng bite-sized cubes from crumbling.
On-board h}rdrﬂgan-ox}fgen fuel cells provided a nnur::e of water that was used to’
moisten dehydrated and freezezdried foods. - ;

Gemini and Apollo foods were engineered by the W’hirlpnnl Corporation (debuted its
Space Kitchen in 1961) in conjunction K with the U.S. Army Laboratory in Natick,
Massachusetts and NASA. After eating, a'small tablet w'aa'ihserteﬂ into the package to
kill bacterial growth. Capitalizing on the pnpulant}' of the space mmsmns, Pillsbury and
Tang sold their products in the consumer market.
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Larger living areas on the Skylab space station
(1973-i974) allowed an on-bdard refrigerator and frlaezar. .
It relied on solar cells (not watﬁr-prnﬂ.ucing fuel cells] for
power. So, foods.reguiring reconstitution were limited to
conserve water. Dining table and chairs, fastened to the
floor, fitted with foot and t]iigh restraints, allowed for a
more normal eating experience. The trays had magnets and
straps to hold. e,ﬂ.ﬂng utensils and scissors. Hnwever, the
crew still found it to be unappetizing (though better than
that aof A‘pnllﬂ}, partially due to food taat.lug different in
space than on _Earth due to head congestion {rom
weightlessness du]Hng‘ their senses of taste and smell.

: S e et R Bl P15 i i S
TRADITION MEETS STATE OF THE ART

Chinese astrnﬁgu‘t, Yang Liwei® ate Kung Pao chicken, Eight Treagures rice, and tea.
Italian firms Lavazza and Argotec developed an espresso machine, ISSpresso, that
‘ brews coffee, tea, etc., while it ge_ﬂr'e_s as a quality-of-life lmﬁrn\rgm_ent device, it is also .
an experiment on fluid dynamics in space. The Japan Aerospace Exploration Agency
(JAXA) had ‘developed r_lii:qan. sushi, 'ﬂtl’::',. in collaboration with Ajinomoto, Meiji
Dairies, and Nissin Foods. South Kérea's astronaut, Yi So-yeon, ate kimchi. It took
three research institutes. several ]relu'n'hnd over a million dollars to create a version
that was suitable for space travel. B.'lusinn fﬁnd is ganera]_l}', heated "I:hrnugh electrn '
remstive {ohmic) methuﬂﬂ. It i.ncludeﬂ. nuts, fruits, mashed pntatnes, meat, rice,
buckwheat ete., 7l 12 i - 3w

Carbonated drinks are not favored due to changea- caused -by micrugraﬂt_v Without
gravity to separate the hquld and gas in !h? stomach, burping results in a kind of
- vomiting called "wet hurplng}' belghmg . Cuca-Cula and Pepsi were first carried. on
. 8TS8-51-F in 1985, Vostok 4-Pines_ ‘Stout, a p-ﬂrabolic ﬂ:lght experiment validated -that
the beer recipe with reduced carbonation cuuutarams the reduced taste, smell and the
pnsnibillty of wet helches in mi,crﬂgmvity Lo A

The usual foods. an aﬂtrun.:iut has availablﬂ include: 3

Bevsragen (B) - Freeze dried’ mixes (coffee or tea with powdered cream and/or sugar)
or ﬂavnred drinks in vacuum sealed pouches. Fth Fﬂ:fdn (FF¥F)- Fresh fruit, vegetables
delivered by rasupply mmﬁmns. that has tq, ba utan, within the first two days of flight
to prevent spoilage, Irradiated (1) Medts Beef: nmk 'Intermedinte Moistare (IM)
—Dried fruits. Natural Form (NF) — Reéady to eat fﬂnﬂ. packed ag-iz in cléar, flexible
pouches, like nuts, cookies and granola bars. Rahjrdra:able (R) Foods —Dehydrated
foods (Soups, cereals, etc.,)-rehydrated in hot water prior to consumption.
Thermostabilized (T) — Canned or retort processed foods (beef, tomatoes and ham).
Shelf Stable Tortillas - heat trﬂatcd turtlllas packed in an O2-free nitrogen atmosphere.
Condiments - Liquid salt aolutmn pepper paste, ma}rannaiser, ketchup. Egg crystals -
Yellow sugar like particles when mixed with water gwas liquid egg.

Risk is inevitable: If the spacenraft cabin becomes de.[:ressurtzed, the astronauts wonld
have to live in their spaceguits and would not b_;s able to eat solid foods. Here comes the
Contingency Feeding System, which would allow astronauts to eat liguid foods through
a small port in their helmet. In 2014, an unmanned resupply rocket headed for the ISS
exploded seconds after liftoff. Onboard were 1,600 pounds of scientific equipment and
1,360 pounds of food. That's a major commitment on money, time and food.

21¢ Edltmn : ‘
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TARGET MARS . _ e & L

Cuﬁpnred to sucking food through a tube, dining in space has gone a long way.
Astronauts order off a menu, one far more extensive than what you'd find in a
restaurant. Most of it is developed at the Johnson Spdce Center’ s Space Food Systems
Laboratory in Houston, about 8 to g mn-nth.s before launch.

' NASA's Mvance'd Food Technolbgy ijmt {AFT) is currently researching wa:ys to
ensure an adequate food supply for long-duration space ﬂxpluratmn missions where the
issue of menu fatigue could escalaté to serious pruhlamad There is a need for food

_sjratems that could fﬂad astromauts on missions lastmg }fa-ara. This means that NASA's
l.:urrent standard for !h'Elf life, 18 months will no lqnger eut it. One of the solutions is

- to allow the c_rﬂw‘ to cook (of course, using limited energy and shelf stable ingredients).
Space agencies haven't yet.explored this avénue bécause: Cooking requires water and
energy (two thing-s that are ex:tremﬂly precious in spnce}, It .also requires time and
astronauts lead” very huair lives. Fmally,. humans in space are currently in: miﬂrﬂg‘rawty.

~where cuukl‘ng isn't rﬁnll]r pﬂﬁﬂﬂllﬂ ‘But Mara has about 3896 of Earth's gravity, so NASA

. astronauts can grow vugatabl:s, wheat and rice in “h}'drnppnlc growth labs™, in future.
The majcr damerit is that it tlkas time and effort. So, it's a trade-aﬂ‘ Do you want your
_crew to ‘be Huper-afﬁclent. Jjust heat nnmething up.in a coupla of seconds and then
continue working, but over the long term. suffer. from psychological consequences? Or
do you give the crew a better l'it'&ﬂt:.rle? Fora long-term stay, it's prnbahl}* goingto be a
marriage’ uf both. Gﬁnng people autongmy is highly motivational. I1f we want to keep
peoplé sane on a three-year trip to Ma.rs, we cn.n't control every singlé m1nutﬂ of their
livﬂs After all, all thﬂy want is cm:lifnrt fuﬂﬂ

L

Reference ot L
https://www.nasa. :nvf:u.dhnﬂffnrltudnntn‘pultlmndnry
/features/Food_for_8Space_Flight.html 4

http:J!:ldau.tnd;mmfcomfurt—fuod-ln—apnq&-tha~ﬂnﬂ ﬁ:on
tier/

INTERESTING FACTEIII
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[ Inpvstax Buzz

1. Mélange Veggie Nacho crisps

Cornitos has unveiled its new produet, Mélange Veggie Nacho Crisps.

It is made from natural vegetable extraets blended with corn masa and
seasoned with Himalayan pink salt and roasted garlic. It is a mix of ﬂ‘ﬁf
Beetroot Nachos, Spinach Nachos and White Bean Nachos in a single W
pack. Nacho Crisps gets the special colour, flavour and health benefits ‘!&-I
from each vegelable, blended with corn masa. Veggie Nacho Crisps are
created by the Mexican process of making stone-ground Masa using
non-GMO corn. They are originally wedge-shaped, extra-thin, and glu-
ten-free and cooked in healthy corn oil.

For more information log on to:

htips: /funww foodhospitality.in/latest-updates/cornitas-launch-
es-melange-veggie-nacho-crisps/

Z. ITC unveils three Fabelle Signature Chocolate
Creations jor Mother’s Day

ITC has unveiled Fabelle Signature Chocolate in three eseations, viz.
Apple Crumble Pie Volcano, Salted Caramel and Lavender Voleano
and Madagascaran Vanilla Bean and Ruby Volcana, These have been
specifically created by the master chocolatiers for Mother's Day. E}R‘rh
of the three creations represents one stage of the maternal bond that
the mother shares with her child. The special collection of delectable
""ﬂ" Fabelle Mother's Day offerings are aesthetically designed.
For more information log on to:

hitp: //wunw, fnbnews.com/Snacks-Confectionery/ite-unveils-three-
Jabelles-signature-chocolate-creations-for-mothers-day.

3. Graham’s The Family Dairy launches cottage
cheese line

Scotland-based Graham’s The Family Dairy has unveiled new cotiage
cheese featuring a fruit layer. Three flavors are available — strawberry,
peach and black cherry — each containing moere than 18g of protein
and millions of live bacteria. Made with Seottish milk from more than
110 farming partners, each pot consists of a cottage cheese layer on top
of the fruity compote. As a tasty, healthy snack, Goodness cottage
cheese is high in protein and is greal for our gul.

For more information log on to:

htitps://uuno foodbey.com/news/grahams-the-family-dairy-laimeh
es-cottage-cheese-line/




4. Society Tea brings 'Society Elaichi Adrak Tea'
Sociely Tea, from the House of Hasmukhrai and Co., has intro-
duced its new product 'Society Elaichi Adrak Tea’. This is a proper
‘blend of taste and nutrition. It provides the perfect infusion of rich
color and the strong flavors of elaichi and adrak. The Elaichi is
known for its digestive properties and its effect in reducing flatu-
lence, while Adrak is known to relieve cold and flu and reduce
stomach cramps.

For more information log on to:
https:/www.restaurantindia.in/news/society-tea-brings-soci-
ely~elaichi-adrak-tea.n18234
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5. ITC Limited launches Aashirvaad Koora Karam

Masala in Telangana and AP
Aashirvaad Spiees in Andhra Pradesh and Telangana region has
launched Aashirvaad Koora Karam, a multi-purpose masala. The

: s Xz spices used te make the multi-purpose masala are directly from
J 2 A‘i‘;'%‘:ﬁﬂ‘” farmers across 170-plus villages to retain the right aroma, pungen-
! 5

f; Fins ISt Dapyriin
; f-'.'gt Hiignin
.,w

ey and colour. Making Koora Karam is an age-old practice that is
prevalent amongst the households in Andhra Pradesh and Telanga-
na to bring oul the best tasting mix ol spices used in multiple
dishes, ITC is providing a product that already contains the mix of
traditional spices such as chilli, garlie, curry leaves, cumin, sesame
and salt. Aashirvaad Koora Karam masala mix can replace all other
individual household spices, ensuring an authentic flavour and
taste.

For more information log on to:

http:/[www. fmbnews.com/Spices/ite-limited-launches-aas-
hirvaad-koora-karam-masala-in-telangana.

6. Danisco Vege cultures - Howaru probiotics

DuPont Nutrition and Biosciences (DuPont) has announced
DuPﬂnt Da.ﬁiﬂéb“‘ﬁge cnliures', a new ctﬂture line 111.11 contains ils

s desired taste and texture prﬂtlles in n-::-n~dam
mdﬁ%&r ﬁdﬁlt;ﬁns are Howaru Dophilus VG, thLh Con-

'_' 'Biﬁﬂﬂbactermm lactis HI'-Img have hlglﬂy posi- |
'm ﬂigwhﬁt health and well-being. It is non-dairy, |
nnn-—a.l}ﬂrg"ml, non-GMO and is suitable for vegan

e information log on to:
mww.frbnews.cony/International /danisco-vege-cultures-

I:eaith bel'lﬁﬁfs -for-fermented-fb-48598



1. FSSAI note on gluten-free food ensures saje jood jor
allergic people

10 June, 2019

FSSAI has released a guidance note on gluten-free foods, aimed at ensur-
ing safe food for people having allergies to food containing gluten. The
guidance note stated that the FBOs (food business operators) must
comply with the provisions of the gluten-free fond standards, wherein
only food that contains 20mg gluten per kg or less can be labelled as glu-
ten-free. In case any gluten-free product is manufactured in a plant where
gluten-containing products are also manufactured, this shall be declared
on the label as, “Processed in a plant where glulen conlaining products
are manufactured”.

http://www. fnbnews.com/Policy-Regulations/fssai-note-on-glu-
tenfree-food-ensures-safe-food-for-allergic-people-48024

2. FSSAI issues guidelines for collection of cooking

«nnilT through agencies

14 J1nNe, 2010

FSSAT has issued guidelines for the collection of the used cooking oil
by biodiesel manufacturers from FBOs through authorized collection
agencies. According to the guidelines, the biodiesel mamxfacmrem
will be responsible to ensure that the used cooking oil collected by
the agencies authorized by them does not go back into the f@bﬁ v‘Bluaf
chain and is used for the manufacture of biodiesel only, while the
countrv's apex food regulator will maintain a dlrecturjr of all such
collection agencies.
http://www.fnbnews.com/Policy-Regulations/fssai-is-
sues-guidelines-for-collection-of-cooking-oil-through-agencies-48

883

3. FSSAI gearing up for pachaging regulations, stated
to be effective from July

13 June, 2010

The FSSAI is gearing up for the implementation of new packaging regu-
lations, which shall come into foree from July 1, 2019. According to ex-
perts, implementation of these regulations would require integrated
efforts from all stakeholders, particularly the chemical industry, which
forms the base for many of the requirements under the new FSS Packag-
ing Regulations that are slated to replace the 2011 Regulations. The new
regulalion aims lo adopl standards which will regulale different packag-
ing components such as plastics, glass, paper, printing inks, etc. across
the packaging supply chain.

hitp://www. fnbnews.cam/Policy-Regulations/fssai-gear-
ing-up-for-pkg-regulations-slated-to-be-effective-from-july-48864
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SAY YES TO VEGAN SHRIMP

How do you describe the taste and texture of a prawn? Sort of
rubbery, elastic, even like chicken is only better. These unappetising
phrases hardly capture what makes it so good and the precise reason
why prawns are one of the most consumed seafoods globally.

Prawn (called shrimp in US) is the most popular seafood in the
United States, with Americans eating an average of 4.1 pounds per
person annually. Shrimp is either farmed or wild, but neither option
is good for the environment. Farmed shrimp are kept in pools on the
coast, where the tide can refresh the water and carry waste out to sea. Ponds are prepared with
heavy doses of chemieals such asirea, superphosphate, and diesel. Then the shrimp receive
pesticides, antibiotics (some that are banned in the U.S., but used overseas), piscicides
_(ﬂshnlﬁilﬂng.chemi@ls:ﬁke'uhlgﬁﬁé], sodium tripolyphosphate, borax, and caustic soda.

Shrimp farmers have destroyed an estimated 38 percent of the world's mangroves to
create shrimp ponds, and the damage is permanent. Not only do the mangroves not return
long after production has ended, but the surrounding areas become wastelands. According to
4 Yale University research paper, shrimp farming has made certain areas of Bangladesh com-
pletely uninhabitable for people. The introduction of brackish-water shrimp aquaculture has
in turn, caused massive depeasantization (erosion of peasant practices) and ecological crisis
throughout the regiomn. '

None of those factors are unfortunately, likely to diminish the public's appetite for shrimp,
though. As mentioned earlier Americans eat roughly four pounds of it per capita each year,, this
sounds like a miserably negligible figure until you multiply it by the 2016 U.S. Census Bureau popu-
lation estimate, which is over 323 million people. To prevail over this problem a biotech start up
"New Wave Foods’ is on a mission to mimic the exact texture and taste of a prawn, ina product made
entirely out of algae and plant ingredients,

The New Wave team consists of three women with a combined profes-

S sional background in environmentalism to take on this ambitious task.
RESHLOCTA Dominique Barnes, Michelle Wolf and Jennifer Kachms, thesethree de-

| el Lo veloped the prawns which are made completely without animal cells. The

- 4 recipe blends plant ingredients with red algae, which gives the product its
| =i realistic coral hue. While the company can't share the finer details of
= ‘ their technique which is pioneered by the company’s materials scientist
e and co-founder Michelle Wolf. Barnes says it involves pinpeinting the
building blocks of the food they're trying to replicate, and searching for replacements in a wide

range of algae and plants. “It's really about understanding what creates the textural properties of
shrimp, and then looking for molecules that mimic that,” she says.

£ 21# Edition
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Shrimp muscle fibre is shorter in length with a higher moisture content, so how difficult is to
mimic the taste, texture and appearance of shrimp with plants? New wave team said that, they have
tested hundreds of shrimp products of the same species and observed favour and texture can vary
enormously. They use an extract from brown algae for texture, and to impart flavour they also use
natural flavourings. For protein they use soy, because algae-based protein was mostly green and
people don't want that in a shrimp alternative. They had experimented with lots of plant-based pro-
teins but soy had the best colour, flavour and amino acid profile. They also include some undisclosed
ingredients to create a plant-based alternative.

The shrimp is nearly identical to the real thing in look and
taste, and the health benefits of New Wave Foods substitute far ex-
ceeds that of the original. This shrimp substitute has zero choles-
terol, is allergen free, and kosher, while retaining the same high
protein, low fat content that shrimp is known and loved for. In ad-
dition, removal of the necessity of a body of water alleviates any
risk of waterborne diseases or harmful chemieals or hormones that
are detrimental to human health. New Wave Foods is already sell-
ing their product to the catering industry as well as a select few
restaurants and it is available in retail in California and Nevada.
Google’s employee cafeteria has alreacdly sampled the product and intends to start serving it as soon
as it’s available,

This being said, consumer demand and participation is necessary to allow these start-ups to have
a long-term environmental impact. Will people be open to the idea of eating ‘fake’ shrimp? Current
seafood production is incredibly problematic both in terms of high levels of mercury and plastic as
well as environmental concerns, so people should be open to eating substitute seafoods. However, it
is yet to be determined whether the general public will be willing to eat seafood created outside of an
animal.

As the demand for seafood grows, we need to create sustainable solutions that don't destroy our
ocean's ecosystems. Let us move towards the vegan shrimp in order to protect the environment as

1. htips://www.digitaltrends.com/eool-tech/red-algae-shrimp-google-new-wave-foods/
2. https://www.newwavefoods.com/

3. https://www.thedailymeal.com/healthy-eating/plant-based-shrimp-thing.../

4. hitps://www.foodnavigator-usa.com/
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National Technology Day:

It was celebrated on 11-05-2019 at IFTTC auditorium premises
with the theme of “Science for people and people for science”.
Shri D A Prasanna chancellor of NTE University was invited as
chief guest, CSIR-CFTRI Director Dr.KSMS Raghava Rao,

seientists like Dr. Suresh D Sakhare, Mr. H 8 Sathish were also

present and Exp‘lnined the relevance by stating “A fruitful a]!
round development of country is not possible unless there is
focus on basie research and itis institute like CFTRT which are in
forefront that have to take steps and concentrate on such
Iﬂmmh Awards and cﬂrﬁﬁmtes of exeellence in technology
transfer were presented for various department and the
memorandum of understanding (MoU) was signed with
Karnataka health promotion trust for working with regard to
mialnutrition.

Fani eyclone relief programme:

Holi celebration:

To help the peaple affected by evelone Fani in Odisha, Andhra
Pradesh and West Bengal, CSIR-CFTRI prepared around 1 lakh
reacy to eat produets such as chapati, upma, poha, rusk, high
protein biscuits and other bakery products .The effort was led
by director Dr.KSMS Raghav Rao along with more than 1000
students and staffs with target of 25 tonnes of food that could be
consumed by over 125000 people.

Holi, the festival of colours was celebrated on 23-03-2019 at
IFTTC hostel, Holika Dahan was celebrated by lighting of banfire
in the evening of 2oth march. On Saturday morning Holi ‘was
celebrated and wishes were exchanged with colours, music and
dance and continued 8l the afterncon cheerfully. The vibrancy
of colour made everyone joyful, enthusinstie and a day worth
rejoicing bringing positivity.

abhyudaycfirif@gmail.com

IFT Trip:

The Lrip was organized on 25th May 2019 by IFT ¢lub for a day
for both French Toast Mafia and Soup — A — Stars together. We
visited places such as Mekedatu falls, a location along Kaveri
river Sangam and Talakadu which has temples and river. It was
an enjoyable trip time for both the batches with nature.

% 219 Bdition
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Interaction session by DuPont India:

The session was conducted by DuPont India. Mr. Indranil
Chatterjee and Mrs. Karuna, resource persons of the industry
presented a seminar on ‘Enriching the food with profein and
dietary fiber'. This was followed by an interaction about the
carrier goals and challenges faced in industry between the
M.Se. Food Technology students and delegates. Dr R P Singh,
Co-Ordinalor of M.Se. Food Technology course was also
present in the session and made it ‘more helpful to the
students seeking nppﬂmmity;tn work in the corporate sector.

meall t—;--: 3“

'U_I' H.ﬁg,anqd Tet.hnulug}' [201?_@2;11_9 b_au,h] was urgam,;ed hg,-
Soup-A-Stars on 22nd June 2019. Dr. Sridevi Annapurna Singh,
Chief guest and Dr.Nilabh singh,  Mr.Srinivas A,
Dr.Shashikala V B graced the oceasion. The trend of planting
trees in the memory of the outgoing batch was also started. Tt
was an evening filled with both joy and regret, as it marked one
of the last oceasions, we will celebrate with' the FTM. Events
such as games, cake cutting, cultural sparks, was enjoyable and

memaorable,

Chamundi trip

The legacy of CFTRI culture continued on 23rd Jun-: 2019,
French Toast Mafia and Soup-A-Stars together visited the
Chiamundi hills to obtain a shower of the almighty's blessings
and enjoyed the sunset and view point in thamanin_g.

\'}i{:
21" Edition
abhyudaycfiri@gmail.com p{ﬂl}‘u{[d'f 14



™

Foop IN CoORPORATED’ ‘

-

Tropicana was founded in 1947 by Anthony Talamo Rossi in Branderton,
Florida, Rossi was Ttalian and immigrated to the United States when he

Was 21 years old. Rossi's objective of creatlng this'brand was bringing t6

Florida the type of orange juice he always had tasted in his home town in
Italy. Rossi was a guy full of dreams and he wanted to make money to
travel to Africa and explore, so he started working in different jobs; for
_example as a construction worker, as a taxidriver and chauffer, then finally

making it out on his own packaging and selling fresh fruit to stores,
restaurants and hotels throughout the United States. As the business grew,
it became & company called Fruit Industries Ine., so Rossi began producing
concentrate orange juice. He called the brand Tropicana. Rossi retired in

company was acquired in 1998 by PepsiCo. Up to day, Tropicana Pruduui_::
are one of the world's largest producers of orange juice.

Trople-Ana was the first mascot for Tropicana 100% orange juice.
Tropic-Ana was illustrated by Jane Back_lajr Burt du:ins the 19805, and was

1978 and the company was sold to Beatrice Company, then later the

based on Chrissie Kesten Pool.

Tropicana is one of the most famous brand, that sells citrus juice

worldwide. But when the company tried to change the package design, it
was not as successful as they would have wanted it. The new design was
« declined and criticized by the majority of the Tropicana's consumers. The
publicity and advertising of the new package was such a disaster that the

company had to drop it and go back to the old version. Tropicana’s.change. .-

was very surprising because the company was doing well and the
consumers already knew the original version. They changed the logo, the
slogan, the image, the lid, the typography and for this the client were
confused about Tropicana’™ new image. Marketing, advertising and
. Tropicana wasn't too successful and that's why the new design was a
failure.
*"We thought it would be important to take thiz brand and bring it or evolve
it into a more current or modern state.” Stated Peter Arnell, director of the

creativeagency Armell in his speech explaining the strategy chosen for the -

Tropicana Products.The original version was horizontal, and followed by
the name “Pure Premium”, but the new logo was vertical and more modern
to now. = -
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THE AWESOME EVOLUTION OF TROPICANA
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~ Jugg to the Vase, a sleeker, "faster" economy container. They also
shaved 7 ounces of juice from each Vase while maintaining the same
price per umit.

2008: Now firmly a part of the PepsiCo brand (under which all name
beverages have rebranded), Tropicana unveils it's 18th re-envisioning
of itself. The new minimalist container features only juice, reminding
consumers that orange juice is, in fact vellow. Just like the original

i i =E AT [ = R

2009: Tropicana switched the design on all cartons sold in the United
States to a new image created by the Arnell Group. After less than =2
months and a 20% drop in sales, Tropicana switched back to its original

2010: It reduced the size of its traditional 64 oz carton to 59 oz in the
_ U.S., and maintained the original price. This change represented a 7.8
%) percent price-per-ounce increase for consumers.

2018: Tropicana reduced the size again of its container from 59 oz to 52
oz.

[~ -4

Probiotics are good for your gutl

New Tropicana Essentials Probiotics is a delicions and convenient way to
add more probiotics into your daily routine. Tropicana Essentials
Probiotics contains Bifidobacterium lactis HNo1g,

Troplecans Kids is the drink you wish you had when you were a kid. It's
delicious, has 100% of the daily value of witamin C, and comes in
transparent packaging, so you can see the goodness inside. It's sweetened
with real juice and USDA certified organic.

Tropicana Pure PFreminm Original is 100% pure orange juice, squeezed
from fresh-picked oranges and never from concentrate.

Tropleans Premivm drinks with no artificial sweeteners or flavors

Tropgo with Caleitin + Vitamin D s a deliclous, convenient way to get
more calcium and vitamin D in your diet. Made with real oranges and no
artificial sweeteners, each glass of Trops0 brings vou the goodness of
orange juice with 50% less sugar and calories.

Twister drinlk offers all day refreshment, plus a full day's supply of
Vitamin C.




CAREER CORNER

Tailoring your resume to the Job Posting ¥V I

Read the Job Posting-Thoroughly

Do Your Research

Foeus on Your Career Summary

= employer that

_""'"Profﬁﬁsinnal Soummary" or
eve position vou apply to and
swords and phrases used in the job
at you bring to the table with
pary should also provide the
detail in the rest of your




Quanﬁfy Your Performance Information

.D-E-EE.DJ:I.S.I:.I'.E.EE Rather Than Describe ¥Your S kills

Be Confident Without Being Arrogant

- —  —————
\ PLACEMENTS

Seasonings & Flavolirs




ALUMN COLUMN

Aru Kampurath
2004-2006

“Gaonwalas”,,, We wanted Lo kiep it simple, unique & desi,

Onir senior bateh had very talented singers, their songs were
unforgetiable... One of my funiors proposed me during an
intro sussion, that was so much of fun [

The stepsin front of the mess ware our favorite spot pnd wlso
the garden & benches in front of the Cheluvamba monsion...

HOLI! HOLI HOLI! . Armed with packets of eclors, chasing
and splattering ... It was an insane madness we all enjoyed...

[ had a very sweet junior who took care of me when 1 was sick,
Eot food to room and foreed me {0 eat,,,

Dip your heads.., beat your legs... Those worts still gcho ... 1
learnt swimming from there. Then I'learned to speak Hindi

Doapartment played a major role in helping us...

Tt was a little nerve-racking the first few times... But it bailt the
confidense.,. Above all, the most valuable learning was tolling
myself “Ralax”, it's just an interview. Getting a job would be
fantastic, but a rejection shouldn't define your entite career.

‘I:h.."
abhyudaycftrif@gmail.com

Senior Food Scientist
Tate & Lyle, Chicago, USA

AGyuday

B block, the best hlock ... 1 can write essays oboul our crazy
stories... But shhhhhhs

Walks after dinper., Clhiamuiditrips, .. Codsips in e mess...
Combined studies.. our little fights... holding on o each
other; no matter what... Vasu & m;_.':self ﬁmﬂhmg the
practicals superfast to rush for the movies..

W all take different pathsin life, bot no matter where we o,
we tuke a little of ench other svarywhare - This quote explaine
irall,

‘When clock strikesi= we will gather in front of the blocks ..
The birthday boy or girl had o do something.. 11 itv's boys
block, they pour water from: the top... Lall we nsed to stand
far lehind nol togel wel feomn [hose midnight showers.,. Our
PhD seniors used Lo scold, warn & complain for all the late
night hungamos, but nothing stopped us

The best Maggzie maker nward goes 1o Neens;she had all the
tips and tricks 1o make i more yammy...

Inte night pailway station teas,
freedom to roam around; beauty of CEI
MOTTINES, FRiNY EVemngs.,
T miss everything about CFTRIL.

ndly share us a piece of advice...
CFTRI is an emotion

the hli]ﬂ{ of m BT
day= and oreate
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